where htot is the total number of peptide bonds per protein equivalent, and h is the number of hydrolyzed bonds. htot is dependent on the amino-acid composition of the raw material.
Several methods of monitoring the DH during protein hydrolysis have been described in the literature.
Nielsen et al (2001) developed a new method to monitoring the degree of hydrolysis (DH).
To provide a basis for developing a suitable method, a reaction was selected between amino groups and o-phthaldialdehyde (OPA) in the presence of beta-) mercaptoethanol forming a colored compound detectable at 340 nm in a spectrophotometer ( Figure 1 ). Table 1 for specific raw materials. 
Calculation of DH:
DH = h/htot * 100 % where htot for specific raw materials is found in Table 1 .
The conclusions of the work of Nielsen et al (2001):
The new method has proved to be more accurate than the previous method based on TNBS reaction.
Furthermore, the OPA method can be used to follow the hydrolysis reaction during hydrolysis and is much less time-consuming than the TNBS method. Because results are available 2 min after the sample is taken, the OPA method can be used in production to monitor DH during hydrolysis. A final benefit is that the OPA reagent is more stable and less toxic than the TNBS reagent. It is therefore suggested that the OPA method is used for determining DH in hydrolyzed proteins, in food products, as well as feed products.
